*1 cup lukewarm milk 
Mix together. .. . . . . . ) cup sugar 

1 tsp. salt 

Yq cup soft shortening 


Crumble into mixture. . . . 1 cake compressed yeast (**or 1 pkg. dry granular 
yeast) 
Stir until yeast is dissolved. 
Stipe: 5 ww a ch) <a ceegg 


Mix in, first with spoon, 
then with hand ... . . 3Y,to 3% cups sifted GOLD MEDAL “Kitchen-tested”’ 
Enriched Flour, adding in 2 additions, using the 
amount necessary to make dough easy to 
handle 


Turn dough onto lightly floured board, cover and let stand 10 minutes to tighten 
up, then knead until smooth and elastic. Round up and place in greased bow!. Cover 
with damp cloth and set to rise at 85° until double in bulk. . . about 2 hours. Punch 
down dough. Round up and set to rise again until not quite double in bulk... 
about 45 minutes. Punch down dough. Round up on board, cover and let rest 15 
minutes. Divide dough in half and pat into 2 greased 8-in. round baking dishes 
(244-in. deep). Sprinkle over top of dough Streusel Topping (recipe below). Cover 
and let rise until double in bulk . . . 35 to 40 minutes. 


Bake 35 to 45 minutes in quick moderate oven (375°). Serve hot or cold. 
*If raw milk is used, it should be scalded and cooled to lukewarm. 


**Tf dry granular yeast is used, follow the pkg. directions. Or, add to 14 cup luke- 
warm water and let stand 5 minutes without stirring. Stit thoroughly before adding 
to liquid mixture in recipe. Subtract the 14 cup water from total liquid in recipe. 


STREUSEL TOPPING 
Sift together 24 cup sugar, 24 cup GOLD MEDAL “‘Kitchen-tested’’ Enriched Flour. 
Blend in with pastry blender or fingers until crumbly 6 tbsp. butter, 


.-Duutt to ut cvery puGUT HERE ByA Save This Coupon! _ 


